Aflatoxin contamination in food grains is now well recognized as a public health hazard (6) . Several approaches towards alleviation of the problem are being attempted (6) . One promising method is to obtain varieties of peanuts (Arachis hypogaea L) ( [9] ) were used. The toxin-producing potentials of these isolates were first graded on a synthetic medium described by Adye and Mateles (1).
Twenty-gram lots of each variety of peanut were rehydrated with 10 ml of water, sterilized at 121 C for 15 min, and inoculated with 1 ml of a spore suspension (approximately 6 x 105 spores/ml) of a fungus. The flasks were incubated at 28 C for 7 days, sprayed with 95% alcohol, and dried overnight at 80 C. The dried samples were first defatted with n-hexane and then extracted with methanol. The aqueous methanol extracts were treated with basic lead acetate for removal of pigments. The toxins were then extracted into chloroform and the CHClI extracts were appropriately processed for screening by thin-layer chromatography using CHCl3-MeOH (95:5) as the developing solvent system. Aflatoxin B1 was quantitated as described by Pons et al. (11) . This method' is capable of detecting as little as 0.3 part per billion (ppb) of aflatoxin B,. Chemical confirmation of aflatoxin was made by spraying the chromatograms with 10% HCl in ethanol, as described by Crisan (2) .
Toxin production by different fungal isolates varied considerably as is shown in Table 1 . Isolates of A. flavus used in this study produced only B1 and B2, whereas A. parasiticus produced B1, B2, G., and G2. The two species can be readily determined by light microscopy. The conidia of A. flavus show only minute echinulation as compared to prominently echinulate conidia of A. parasiticus.
The results indicate clearly that there are species and varietal differences in toxin production ( Table 2 ). The variation in toxin production appears to be intimately related to the inherent ability of the fungal isolate to produce the toxin. The fungal isolate used by Rao and Tulpule (12) was perhaps so low in toxin-pro- ducing capability that no detectable toxin could be detected when it was grown on US-26, although measurable amounts of the toxin were produced on other varieites of peanuts. The toxin production was also related to the species of Aspergillus used; A. parasiticus always produced greater amounts as compared to A. flavus. Such differences have also been observed on liquid media and other natural substrates (7) . Despite these variables, the difference in toxin production attributable to the genotype was always demonstrable. This is also apparent from the data of Doupnik and associates (4, 5).
It is intriguing that certain varieties of peanuts support low toxin production, whereas other varieties support maximal production. This difference is possibly related to certain basic biochemical characters such as protein (10) or possibly vitamin E (3) besides cultivar practices.
From the point of view of prevention, the challenge, therefore, appears to be to identify peanut genotypes that will support minimal toxin production by a number of fungal isolates of A. flavus and A. parasiticus. A. parasiticus is well recognized to be powerfully toxigenic. The prevalence of A. parasiticus in stored food grains appears to be not as sufficiently well investigated as A. flavus, although Hesseltine et al. (7) 
